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New USDA Ruling on Alfalfa 


On January 26, the USDA made a 
decision that impacts everyone 
concerned with organics. 
Genetically engineered (or 
“Roundup Ready”) alfalfa has 
been approved for planting 
without regulation. Alfalfa may 
not be on your shopping list, but 
it is the fourth most widely 
grown crop in the USA and a 
staple in the diets of meat and 
dairy livestock. 


Organic laws do not (and will 
not) allow genetic engineering 
but, because alfalfa is open- 
pollinated, genetic contamina- 
tion of organic and commercial 
alfalfa is almost certain. This will 
make it nearly impossible for 
farmers to grow alfalfa that is 
suitable to feed to organic live- 
stock. This action threatens the 


organic industry’s right to ex- 
ist—and this is only the begin- 
ning. In the coming months, 
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we will be seeing USDA pro- 
posals to allow unrestricted 
plantings of GE sugar beets 
and corn, as well as soy crops 
designed to resist highly toxic 
pesticides that pose a serious 
threat to our health and the 
health of the environment. 


What can you do? Call the 
White House at 202-456-1111 
and tell them your thoughts 
on genetically engineered 
foods. Continue to support 
organic farmers and organic 
products. Donate to the 
Center for Food Safety, now 
suing the USDA. For more info 
on genetically engineered 
alfalfa, visit 
www.centerforfoodsafety.org 
or www.cornucopia.or: 


“Feed The Folk” at Corner Brewery 


“Feed The Folk” will be an evening of Live Art 
at the Corner Brewery that combines a CD 
release party and musical performances to 
benefit the Ypsilanti Food Co-op! Performers 
include The Mylo Fix, Nicholas Painter, Jo 
Serrapere, Ben Daniels’ Band, Ryan Gregory, 
Jessica Nicole Grabowski, Octopi Arts Liz 


Teifer, “DJB” Bethany Schultz and more. The MC for 
this exciting evening will be Elizabeth Royce. Alien 
Abduction Studios will be creating a live recording of 
the concert. And there will be prizes! 


A donation of $8 is requested and food will be pro- 
vided by the Co-op. Hope to see you Thursday 
March 31 from 6:00-11:30pm. 


Thursday March 3, 7:30pm 

Film: The Economics of Happiness 

At Towsley Auditorium in Washtenaw Community 
College’s Morris Lawrence Building. Part of the 
Sustainability Film Series sponsored by YFC, this 
eagerly awaited new film tells the story of a world 
moving simultaneously in two opposing direc- 
tions. Governments and big business continue to 
Always some- promote globalization. At the same time, people 
thing going on around the world are coming together to re-build 
at your Co-op. more human scale, ecological economies based on 


a new paradigm—an economics of localization. 


Thursday March 10, 6-6:45pm 

New Member Orientation 

“Get to Know Your Co-op!” with Lisa Bashert and 
Mary Helmic. Especially for new members, but 
open to all. Short slide show and history, followed 
by a tour of the Food Co-op. 


Available at the 
Co-op: 
gluten-free Passover 


3 ? Passover begins Monday, April 
recipes, and Davis 


kling grape juice. YFC will 


Friday March 11 N 
Johnny Appleseed Day 


Saturday March 12 
Girl Scout Day & Pi Day 


Tuesday March 29, 7pm 

Seed Starting Workshop 

Local organic gardener Lisa Bashert will lead you 
through the basics of starting your spring vegetables 
from seed in reused containers. (Bring washed plas- 
tic clamshell containers, if you have any.) A large 
variety of Seeds of Change will be available for pur- 
chase at the Co-op or bring your own seeds. 


Thursday March 17 
St. Patrick’s Day 


Thursday March 31, 6-11:30pm 

“Feed The Folk” Benefit Concert 

This evening of Live Art at the Corner Brewery com- 
bines a CD release party and musical performance to 
benefit YFC. Special performances by The Mylo Fix, 
Nicholas Painter, Jo Serraperre, Ben Daniels’ Band, 


Ryan Gregory, Jessica Nicole Grabowski, 
Octopi Arts, DJ Bethany Schultz and more. 
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Natural Passover Items ON SALE 


(barley, rye, oats, wheat, 


18th! The Food Co-op will be 
offering a wide variety of op- 


Co-op’s Vegetarian 


Passover Cookbook! , 
tions for your natural Passover, 


beginning in mid-March. Look 
for whole wheat 
matzo and matzo 
meal, cake meal, 
farfel, potato 


roons! We will 

also be carrying 
= Kosher for Pass- 
over Michigan wines and spar- 


also be featuring some gluten 
-free options for your Seder, 
including cake mixes. 


Symbolic foods for the Seder 
plate will also be available at 
the Food Co-op: eggs, pars- 
ley, celery, romaine and fresh 
horseradish, and for your 
charoset, we also will have 
apples, honey, cinnamon, 
spices and a variety of nuts. 


For a side dish, consider 
quinoa. According to the 
laws of Passover, chometz 


and spelt) and their deriva- 
tives are forbidden—but 
what about quinoa, a Native 
American grain? Since 
rabbis were unaware of 
quinoa when these dietary 
traditions were developed, 
protein rich quinoa is 
allowed on Passover! 
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Local Vendor: Green Burial at Highland Cemetery 


Co-op members are interested in 
natural food, natural clothing, 
justice, environmental issues, and 
sustainability throughout our 
lives. Why not up to and includ- 
ing death? 


Highland Cemetery, just north of 
the Ypsi Food Co-op on River 
Street, is exploring Green Burial 
Certification to allow for natural 
burials. The selected area (in the 
northwest corner of the ceme- 
tery) will be an addition to the 
confines now defined. 


One of the 
most beautiful 
locales in 
Ypsilanti 


goals of the cemetery is to 
repair and re-open the Stark- 
weather Chapel. Once National 
Registry certification is 
achieved, the new area plotted 
for green burial will be pursued 
aggressively. Tina Kalusha, 
office manager for Highland, 
hopes that by spring 2013 the 
cemetery will be able to begin 
accepting its first green burials. 


Green burials can include cre- 
mations and/or natural burial in 
a simple shroud or biodegrad- 


cement vault (usually required), 
not to mention the lack of em- 
balming chemicals and metals put 


into the soil. Look for the Ypsi 


When Highland Cemetery was 
new, there was no waste and all 
burials were green burials. Tina 
says it’s like coming full circle and 
returning to the cemetery’s begin- 
nings. She points out that the 
original roads are still in place; 
visiting Highland Cemetery is like 
going back in time — it is un- 
changed from the 19th century. 


Food Co-op’s 
commemorative 
brick in the patio 
walkway leading to 
the office at 
Highland Cemetery. 


Another fact that may be of inter- 
est to YFC shoppers: Highland 
Cemetery is a nonprofit and has 
been since its founding in 1864. 


Cremations at Highland Cemetery 
have been growing at a rate of 
10% for the past four years. They 
opened a new Cremation Garden 
this past summer, but also offer 
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It’s a Field Day for natural products 


Field Day is a product line that’s 
beginning to pop up at many local 
independent natural food stores 
nationwide, including here at the 
Ypsilanti Food Co-op. Field Day 
offers a wide range of organic 
canned beans - pinto, garbanzo, 
black beans, as well as salsa and 
organic pastas. Field Day also of- 
fers 100% recycled paper prod- 
ucts, salad dressings, and natural 
and organic snacks. 


Their company motto is “nature's bounty, 
carefully selected, all-natural, and 
thoughtfully priced.” Their low prices 


mean you don't have to be wealthy to 
be healthy! 


Field Day products are always natural, 
often organic, tasty and full of nutri- 
tion, with no artificial colors or flavors. 


e = Preservative-free foods 

e No pesticides or herbicides 
e =©Thoughtfully packaged 

e Comfortably priced 


Look for this new product line at 


Ypsi Food Co-op! 


Ypsilanti Food Co-op 


Calder Dairy is a beloved local supplier of milk and dai 


General Manager Join us for a farm tour on Sat, April 16th; meet at 11:15 anù 


Corinne Sikorski carpool to the Dairy for an hour-long tour (returning by 3pm). 


Corinne sifoodcoop.or: 
@ypsif ail Kids can milk a cow, give a calf a bottle of milk, help feed sheep, 


goats, ducks & geese. Bring your own brown bag lunch. Tour 


| Editor 
: Lisa Marshall Bashert includes a free ice cream cone! To reserve your spot: 483-1520. 
| lisa@ypsifoodcoop.org 
| Special Thanks to: 


Dayna Sprentall, and all our 
coordinators, volunteers and 
members 


Printer 
Standard Printing, Ypsilanti, MI 
Printed on 100% recycled paper 


By which she means, 
don’t miss this chance 
to meet all of us 
Calder cowz... 


> 
a, Your Extra =< 
Bags to The Co-op! 
St. Paddy’s Day Corned Beef ee 


Ingredients: 
2 quarts water 
1 cup kosher salt 
1/2 cup brown sugar 
2 tablespoons saltpeter* 
1 cinnamon stick, broken into 
several pieces 
1 teaspoon mustard seeds 
1 teaspoon black peppercorns 
8 whole cloves 


from the French Paper Company 
of Niles, MI 
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along with salt, sugar, saltpeter, 
and spices. Heat until salt and 
sugar have dissolved. Remove 
from the heat and add the ice; 
stir until melted. Allow brine to 
cool until it reaches a tempera- 
ture of 45° F. Then place the bris- 
ket in a 2-gallon zip top bag and 
add the brine. Seal and lay flat 
inside a container in the refrigera- 


Remove brisket from the pot and 
slice thinly across the grain. 


*Curing salt or Prague powder #1 may be 
used as substitute for saltpeter. (Both 
contain Sodium Nitrate and Sodium Ni- 
trite. ) Saltpeter acts as a preservative and 
helps retain the red color of the meat. The 
flavor and texture of the meat will not be 


affected if saltpeter is not used. 


8 whole allspice berries 

12 whole juniper berries 

2 bay leaves, crumbled 

1/2 teaspoon ground ginger 

2 pounds ice 

1(4 to 5 pound) beef brisket, 
trimmed 

1 small onion, quartered 

1 large carrot, coarsely chopped 
1 stalk celery, coarsely chopped 


Directions: 
To make the brine, heat the 
water in an 8 quart stockpot, 


tor for 10 days. Check daily and 
flip the bag over; make sure the 
beef is completely submerged. 


After 10 days, remove brisket 
from the brine and rinse it well. 


To cook, place brisket into a pot 
just large enough to hold the 
meat, add the onion, carrot and 
celery, and cover with water by 1- 
inch. Bring to a boil, then reduce 
heat, cover and gently simmer for 
2 1/2 to 3 hours or until the meat 
is fork tender. 


Delicious corned beef made with Rose- 
land beef brisket available at YFC. 


